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The table will receive all the dishes below, gradually, to the middle of the table
in sharing style.

Aperitif

Winter cocktail

Bites

Malt bread, roasted shallot butter
Goat’s cheese profiterole, truffle honey
Turkey & sage croqueta, cranberry & chilli jam

Small sharing plates

Mushroom parfait, rhubarb & damson chutney, homemade brioche, fresh truffle
Sea trout gravadlax, wasabi ajo blanco, cornichons, dill oil

Ham hock & leek terrine, piccalilli, toasted sourdough

Chestnut gnocchi, tarragon cream, celeriac crisps, roast chestnuts

Twice baked Delice de Bourgogne & Jerusalem artichoke soufflé

Crayfish & squid ink arancini, caviar, beurre blanc, parmesan

Turkey & celeriac Pithivier, charred hispi cabbage, mustard sauce

Braised beef short rib bourguignon, heritage carrot, silverskin onions




